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 Pelaksanaan praktek Quality Control dilakukan untuk mengetahui proses 
pembuatan dan mengevaluasi proses pembuatan manisan rambutan kering dari 
bahan baku, proses produksi dan produk akhir, mengetahui konsep pengendalian 
mutu dalam proses pembuatan manisan rambutan kering dari bahan baku, proses 
produksi dan produk akhir, dan mengetahui konsep HACCP yang dapat 
diterapkan pada manisan rambutan kering. Proses pengolahan manisan rambutan 
kering meliputi sortasi, pengupasan, pencucian, penambahan gula dan pemasakan, 
penirisan dan pendinginan, pengovenan I, pendinginan, pengovenan II, 
pendinginan dan pengemasan. Pengendalian mutu produk meliputi pengendalian 
mutu bahan baku yang digunakan, pengendalian proses produksi, dan 
pengendalian penyimpanan produk akhir agar kualitasnya tetap terjaga. 
Karakteristik produk akhir pada manisan rambutan kering yaitu uji kadar air 
(18,98%), gula dihitung sebagai sukrosa (24,63%), angka lempeng total 
(1,1x10²koloni/g), vitamin C (192.53 mg/gram) Dalam proses pembuatan manisan 
rambutan kering yang dianggap CCP yaitu proses pendinginan, pengovenan II dan 
pengemasan. 
Kata Kunci : HACCP, Manisan Rambutan Kering, Pengendalian Mutu 
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THE CONCEPT OF QUALITY CONTROL AND HACCP 
(Hazard Analysis Critical Control Point) 
IN PROCESS candied rambutan 
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Implementation of Quality Control practices carried out to determine the 
manufacturing process and evaluate the process of making sweets Rambutan  of 
raw materials, production processes and final products, know the concept of 
quality control in the process of making sweets Rambutan of raw materials, 
production processes and final products, and know the HACCP concept can be 
applied to the Fancies Rambutan. Candied processing of Rambutan include 
sorting, stripping, washing, addition of sugar and cooking, draining and cooling 
the beginning, I pengovenan, cooling, II pengovenan, cooling, and packaging. 
Product quality control includes quality control of raw materials used, production 
process control, and storage control of the final product so that its quality is 
maintained. Characteristics of the final product on the test water content 
(18.98%), sugar calculated as sucrose (24.63%), total plate count 
(1,1X10²colonies/g), vitamin C(192.53 mg/gram). In the process of making 
sweets Rambutan considered the process CC. 
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